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tions [18].  
Conclusions. Practical importance of the work con-

sists in widening of assortment of gerodietic fermented 
functional milk; selection of optimal formula composi-
tions and sinbiotic complexes for biotechnology of new 
gerodietic fermented milk products; conducting of indus-
trial approbation in working conditions and introduction 
of developed technologies and formulas of gerodietic 
fermented milk products into industry. Important factor is 

in the fact that modernization of manufacture is. not re-
quired for introduction of developed technologies into in-
dustry  

Prospects of further researches in the given di-
rection. Lead through of clinical researches of gero-
products, preparation and ratification of regulating docu-
ments; ratification of certificates for developed gerodietic 
fermented milk products. 
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Ɉɞɟɫɶɤɚ�ɧɚɰɿɨɧɚɥɶɧɚ�ɚɤɚɞɟɦɿɹ�ɯɚɪɱɨɜɢɯ�ɬɟɯɧɨɥɨɝɿɣ 
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Ɂɚ�ɥɿɬɟɪɚɬɭɪɧɢɦɢ�ɞɚɧɢɦɢ�ɜɫɬɚɧɨɜɥɟɧɨ, ɳɨ�ɝɪɢɛɢ�ɝɥɢɜɢ�ɜɨɥɨ-
ɞɿɸɬɶ�ɜɢɫɨɤɨɸ�ɯɚɪɱɨɜɨɸ�ɿ�ɛɿɨɥɨɝɿɱɧɨɸ�ɰɿɧɧɿɫɬɸ�ɿ�ɲɢɪɨɤɨ�ɜɢɤɨɪɢɫ-
ɬɨɜɭɸɬɶɫɹ�ɜ�ɯɚɪɱɨɜɢɯ�ɰɿɥɹɯ�ɛɚɝɚɬɶɦɚ�ɧɚɪɨɞɚɦɢ�ɫɜɿɬɭ. ȼ�ɫɬɚɬɬɿ�ɧɚɜɟ-
ɞɟɧɿ�ɪɟɡɭɥɶɬɚɬɢ�ɞɨɫɥɿɞɠɟɧɧɹ�ɦɨɠɥɢɜɨɫɬɿ�ɜɢɤɨɪɢɫɬɚɧɧɹ�ɝɪɢɛɧɨʀ�ɦɚ-
ɫɢ�ɿɡ�ɝɪɢɛɿɜ�ɝɥɢɜɢ�ɩɪɢ�ɜɢɪɨɛɧɢɰɬɜɿ�ɜɚɪɟɧɢɯ�ɤɨɜɛɚɫ�ɡ�ɦɟɬɨɸ�ɧɚɞɚɧɧɹ 
ʀɦ�ɞɿɽɬɢɱɧɢɯ�ɜɥɚɫɬɢɜɨɫɬɟɣ. 

Ʉɥɸɱɨɜɿ� ɫɥɨɜɚ:� ɝɪɢɛɢ� ɝɥɢɜɢ, ɦ¶ɹɫɧɿ� ɮɚɪɲɟɜɿ� ɫɢɫɬɟɦɢ, ɬɟɯ-
ɧɨɥɨɝɿɱɧɿ�ɜɥɚɫɬɢɜɨɫɬɿ, ɫɚɪɞɟɥɶɤɢ�ɝɪɢɛɧɿ. 

According to the literature found that edible mushrooms have 
high nutritional and biological value and are widely used in food for 
many nations of the world. The paper presents results of research the 
possibility of using fungal masses of edible mushrooms in the produc-
tion of cooked sausages to provide them with dietary properties. 

Keywords: edible mushrooms, minced meat system, technologi-
cal properties, sausage mushroom’s. 

Ⱦɨ� ɩɨɲɢɪɟɧɢɯ� ɜɢɞɿɜ� ɩɪɨɞɭɤɬɿɜ� ɯɚɪɱɭɜɚɧɧɹ 
ɜɿɞɧɨɫɹɬɶ� ɤɨɜɛɚɫɧɿ� ɜɢɪɨɛɢ, ɡɨɤɪɟɦɚ� ɫɨɫɢɫɤɢ� ɿ� ɫɚɪ-
ɞɟɥɶɤɢ. ɉɪɢ�ɰɶɨɦɭ�ɜ�ɬɨɪɝɨɜɢɯ�ɬɨɱɤɚɯ�ɧɚɣɛɿɥɶɲ�ɡɚɬɪɟ-
ɛɭɜɚɧɿ� ɬɿ,  ɳɨ�ɦɿɫɬɹɬɶ�ɦɟɧɲɟ�ɠɢɪɭ,  ɛɚɪɜɧɢɤɿɜ� ɬɚ� ɯɚɪ-
ɱɨɜɢɯ�ɞɨɛɚɜɨɤ. ɍ�ɡɜ
ɹɡɤɭ�ɡ�ɰɢɦ�ɨɤɪɟɦɿ�ɜɢɪɨɛɧɢɤɢ�ɱɚ-
ɫɬɢɧɭ� ɫɜɨɽʀ� ɩɪɨɞɭɤɰɿʀ� ɝɨɬɨɜɿ� ɜɢɝɨɬɨɜɥɹɬɢ� ɡɚ «ɫɬɚɪɢ-
ɦɢ» ɬɟɯɧɨɥɨɝɿɹɦɢ, ɜ� ɪɟɰɟɩɬɭɪɭ� ɹɤɨʀ� ɜɯɨɞɢɬɶ� ɦ
ɹɫɧɚ 
ɫɢɪɨɜɢɧɚ, ɫɿɥɶ, ɫɩɟɰɿʀ. ɉɪɨɬɟ� ɰɿ� ɜɢɞɢ� ɦ
ɹɫɨɩɪɨɞɭɤɬɿɜ 
ɜɿɞɪɿɡɧɹɸɬɶɫɹ� ɜɢɫɨɤɨɸ� ɜɚɪɬɿɫɬɸ� ɿ� ɬɨɦɭ� ɞɨɫɬɭɩɧɿ� ɧɟ 
ɜɫɿɦ� ɜɟɪɫɬɜɚɦ� ɧɚɫɟɥɟɧɧɹ. Ⱦɥɹ� ɡɧɢɠɟɧɧɹ� ɜɚɪɬɨɫɬɿ� ɜ 
ɹɤɨɫɬɿ� ɚɥɶɬɟɪɧɚɬɢɜɢ� ɦ
ɹɫɧɨʀ� ɫɢɪɨɜɢɧɢ� ɛɭɥɢ� ɜɢɤɨɪɢ-

ɫɬɚɧɿ� ʀɫɬɿɜɧɿ� ɝɪɢɛɢ, ɹɤɿ� ɱɚɫɬɨ� ɜɢɤɨɪɢɫɬɨɜɭɜɚɥɢɫɹ 
ɥɸɞɶɦɢ�ɹɤ�ɛɿɥɤɨɜɚ�ʀɠɚ. Ɇɚɣɠɟ�ɜɫɿ�ɝɪɢɛɢ�ɡɚ�ɯɿɦɿɱɧɢɦ 
ɫɤɥɚɞɨɦ�ɧɚɝɚɞɭɸɬɶ�ɫɭɦɿɲ�ɨɜɨɱɿɜ� ɿ�ɦ
ɹɫɚ. Ɍɨɦɭ� ʀɯ�ɧɚ-
ɡɢɜɚɸɬɶ� ɥɿɫɨɜɢɦ� ɦ
ɹɫɨɦ� ɚɛɨ� ɥɿɫɨɜɢɦ� ɯɥɿɛɨɦ [1]. Ɍɚɤ 
ɹɤ, ɡɛɢɪɚɧɧɹ�ɝɪɢɛɿɜ�ɦɚɽ�ɫɟɡɨɧɧɿɫɬɶ, ɬɨ�ɛɭɥɢ�ɜɡɹɬɿ�ɝɪɢ-
ɛɢ, ɳɨ�ɧɚɞɯɨɞɹɬɶ�ɭ�ɬɨɪɝɿɜɟɥɶɧɭ�ɦɟɪɟɠɭ, ɡɨɤɪɟɦɚ�ɝɪɢ-
ɛɢ� ɝɥɢɜɚ (ȽȽ), ɤɨɪɨɬɤɚ� ɯɚɪɚɤɬɟɪɢɫɬɢɤɚ� ɹɤɢɯ: ɡɚ� ɫɦɚ-
ɤɨɦ – ɛɿɥɢɣ� ɝɪɢɛ, ɚɥɟ� ɡɚ�ɯɚɪɱɨɜɨɸ�ɰɿɧɧɿɫɬɸ� ʀɣ�ɧɟɦɚɽ 
ɪɿɜɧɢɯ [1]. 

ɏɚɪɱɨɜɚ�ɰɿɧɧɿɫɬɶ� ɝɥɢɜɢ�ɜɢɩɟɪɟɞɠɚɽ�ɧɟ� ɬɿɥɶɤɢ�ɨɜɨɱɿ, 
ɞɨ�ɹɤɢɯ�ɡɚɡɜɢɱɚɣ�ɜɿɞɧɨɫɹɬɶ�ɝɪɢɛɢ, ɚ�ɣ�ɦ
ɹɫɨ. ȼɦɿɫɬ�ɛɿɥɤɿɜ�ɜ 
ɧɿɣ (ɭ�ɩɟɪɟɪɚɯɭɧɤɭ�ɧɚ�ɫɭɯɿ�ɪɟɱɨɜɢɧɢ) ɫɬɚɧɨɜɢɬɶ�ɞɨ 50,3 %, 
ɜɭɝɥɟɜɨɞɿɜ – 3,0-5,0 %, ɠɢɪɿɜ – 0,2-2,5 %, ɟɤɫɬɪɚɤɬɢɜɧɢɯ 
ɪɟɱɨɜɢɧ – ɞɨ 45 % [1]. Ʉɪɿɦ� ɰɶɨɝɨ� ɝɥɢɜɚ� ɦɿɫɬɢɬɶ� ɧɚɛɿɪ 
ɧɟɨɛɯɿɞɧɢɯ�ɥɸɞɢɧɿ�ɦɿɧɟɪɚɥɶɧɢɯ�ɫɨɥɟɣ�ɬɚ�ɿɧɲɢɯ�ɤɨɪɢɫɧɢɯ 
ɪɟɱɨɜɢɧ. Ʉɪɿɦ� ɦɿɤɪɨɟɥɟɦɟɧɬɿɜ (ɤɚɥɿɣ, ɧɚɬɪɿɣ, ɡɚɥɿɡɨ, ɤɨ-
ɛɚɥɶɬ�ɬɚ�ɿɧ.), ɮɨɫɮɨɪɭ (ɬɭɬ�ʀʀ�ɦɨɠɧɚ�ɩɨɪɿɜɧɹɬɢ�ɬɿɥɶɤɢ�ɡ�ɪɢ-
ɛɨɸ), ɜɨɧɚ�ɦɿɫɬɢɬɶ� ɰɿɥɢɣ� ɤɨɦɩɥɟɤɫ�ɜɿɬɚɦɿɧɿɜ�ɜ� ɩɨɽɞɧɚɧɧɿ, 
ɹɤɨɝɨ�ɧɟɦɚɽ�ɧɿ�ɜ�ɨɞɧɨɦɭ�ɡ�ɜɿɞɨɦɢɯ�ɩɪɨɞɭɤɬɿɜ�ɯɚɪɱɭɜɚɧɧɹ: 
Ⱥ, ɋ, D, ɝɪɭɩɢ�ɊɊ, ɩɚɧɬɨɬɟɧɨɜɚ�ɤɢɫɥɨɬɚ�ɿ�ɛɚɝɚɬɨ�ɿɧɲɢɯ. ȯ 
ɜɿɞɨɦɨɫɬɿ�ɩɪɨ�ɥɿɤɭɜɚɥɶɧɿ�ɜɥɚɫɬɢɜɨɫɬɿ�ɝɪɢɛɿɜ�ɝɥɢɜɚ, ɹɤɿ�ɦɚ-
ɸɬɶ�ɡɞɚɬɧɿɫɬɶ�ɜɢɜɨɞɢɬɢ�ɡ�ɨɪɝɚɧɿɡɦɭ 
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ɪɚɞɿɨɚɤɬɢɜɧɿ� ɟɥɟɦɟɧɬɢ, ɩɨɩɟɪɟɞɠɚɬɢ� ɡɚɯɜɨɪɸɜɚɧɧɹ 
ɝɟɩɚɬɢɬɭ, ɯɨɥɟɰɢɫɬɢɬɭ, ɡɧɢɠɭɜɚɬɢ� ɤɿɥɶɤɿɫɬɶ� ɯɨɥɟɫɬɟ-
ɪɢɧɭ� ɜ� ɤɪɨɜɿ, ɞɨɩɨɦɚɝɚɽ� ɧɨɪɦɚɥɿɡɭɜɚɬɢ� ɬɢɫɤ, ɩɨɤɪɚ-
ɳɭɽ�ɿɦɭɧɧɭ�ɫɢɫɬɟɦɭ�ɨɪɝɚɧɿɡɦɭ�ɿ�ɿɧ.  

�ɍ� ɩɥɨɞɨɜɢɯ� ɬɿɥɚɯ� ɝɥɢɜɢ� ɦɿɫɬɢɬɶɫɹ� ɛɟɡɥɿɱ 
ɭɧɿɤɚɥɶɧɢɯ�ɛɿɨɥɨɝɿɱɧɨ�ɚɤɬɢɜɧɢɯ�ɪɟɱɨɜɢɧ. ɇɟɜɢɩɚɞɤɨ-

ɜɨ�ɋɯɿɞ�ɫɬɚɜɢɬɶɫɹ�ɞɨ�ɝɪɢɛɿɜ�ɡ�ɧɚɞɡɜɢɱɚɣɧɢɦ�ɩɨɜɚɝɨɸ. 
ɇɚ� Ɍɢɛɟɬɿ� ɜɜɚɠɚɸɬɶ, ɳɨ� ɝɪɢɛɢ� ɡɛɿɥɶɲɭɸɬɶ� ɬɟɪɦɿɧ 
ɥɸɞɫɶɤɨɝɨ� ɠɢɬɬɹ� ɭ 2,5  ɪɚɡɢ.  ɍ� Ɇɨɧɝɨɥɿʀ� ɛɿɥɿ� ɝɪɢɛɢ 
ɜɠɢɜɚɸɬɶ� ɹɤ� ɥɿɤɢ. Ƚɪɢɛɢ – ɬɪɚɞɢɰɿɣɧɚ� ɫɢɪɨɜɢɧɚ� ɤɢ-

ɬɚɣɫɶɤɨʀ�ɦɟɞɢɰɢɧɢ. 
ȼɪɚɯɨɜɭɸɱɢ� ɜɢɫɨɤɭ� ɤɨ-

ɪɢɫɧɿɫɬɶ� ɝɪɢɛɿɜ� ɝɥɢɜɚ� ɜɢɜɱɚɥɚɫɹ 
ɦɨɠɥɢɜɿɫɬɶ� ʀɯ� ɜɢɤɨɪɢɫɬɚɧɧɹ� ɭ 
ɜɢɪɨɛɧɢɰɬɜɿ� ɤɨɜɛɚɫɧɢɯ� ɜɢɪɨɛɿɜ. 
Ƚɥɢɜɚ, ɹɤ� ɩɪɨɞɭɤɬ� ɯɚɪɱɭɜɚɧɧɹ, 
ɦɨɠɟ� ɡɚɦɿɧɢɬɢ� ɜ� ɪɚɰɿɨɧɿ� ɥɸɞɢɧɢ 
ɞɨ 60-80 % ɦ
ɹɫɚ�ɿ�ɦ
ɹɫɨɩɪɨɞɭɤɬɿɜ. 
ȿɧɟɪɝɟɬɢɱɧɚ� ɰɿɧɧɿɫɬɶ� ɝɥɢɜɢ� ɫɬɚ-
ɧɨɜɢɬɶ 100-370 ɤȾɠ�ɧɚ 100 ɝ. Ɍɨ-
ɦɭ�ɥɸɞɢ, ɹɤɿ�ɞɨɛɪɟ�ɡɧɚɸɬɶ�ɝɥɢɜɭ, 
ɧɚɡɢɜɚɸɬɶ� ʀʀ «ɝɪɢɛɧɢɦ� ɦ
ɹɫɨɦ» 
[1]. Ⱦɥɹ�ɞɨɫɥɿɞɠɟɧɧɹ�ɛɭɥɢ�ɨɛɪɚɧɿ 
ɫɚɪɞɟɥɶɤɢ� ȱ� ɫɨɪɬɭ, ɜ� ɪɟɰɟɩɬɭɪɭ 
ɹɤɢɯ� ɜɯɨɞɢɥɢ: ɹɥɨɜɢɱɢɧɚ� ȱ� ɫɨɪɬɭ 
�ɞɨ 6  %  ɫɩɨɥɭɱɧɨʀ� ɬɤɚɧɢɧɢ)  ɿ 
ɧɚɩɿɜɠɢɪɧɚ� ɫɜɢɧɢɧɚ (30-50 % 
ɠɢɪɨɜɨʀ� ɬɤɚɧɢɧɢ). Ɂɚɦɿɧɚ� ɜ� ɪɟ-
ɰɟɩɬɭɪɿ� ɱɚɫɬɢɧɢ� ɹɥɨɜɢɱɢɧɢ� ɿ 
ɠɢɪɧɨʀ� ɫɢɪɨɜɢɧɢ� ɡɭɦɨɜɢɥɚ� ɛɢ 
ɦɨɠɥɢɜɿɫɬɶ� ɡɧɢɡɢɬɢ� ɜɚɪɬɿɫɬɶ� ɝɨ-
ɬɨɜɨɝɨ� ɩɪɨɞɭɤɬɭ� ɿ� ɧɚɞɚɬɢ� ɣɨɦɭ 
ɞɿɽɬɢɱɧɿ�ɜɥɚɫɬɢɜɨɫɬɿ. Ȼɭɥɨ�ɜɪɚɯɨ-
ɜɚɧɨ, ɳɨ� ɝɪɢɛɧɚ� ɤɥɿɬɤɨɜɢɧɚ� ɧɚ 

ɜɿɞɦɿɧɭ�ɜɿɞ�ɪɨɫɥɢɧɧɨʀ, ɫɤɥɚɞɚɽɬɶɫɹ�ɧɟ�ɡ�ɰɟɥɸɥɨɡɢ, ɚ�ɡ  

  

Ɋɢc. 1. ȼɩɥɢɜ�ɜɧɟɫɟɧɧɹ�ȽȽ�ɞɨ�ɦ¶ɹɫɚ�ɹɥɨɜɢɱɢɧɢ�ɬɚ�ɫɜɢɧɢɧɢ�ɧɚ�ɡɦɿɧɭ: ɚ) ɝɪɚɧɢɱɧɨʀ�ɧɚɩɪɭɝɢ�ɡɫɭɜɭ, ɤɉɚ; ɛ) ɜɬɪɚɬ, % 

  

Ɋɢc. 2. ȼɩɥɢɜ�ɜɧɟɫɟɧɧɹ�ȽȽ�ɞɨ�ɦ¶ɹɫɚ�ɹɥɨɜɢɱɢɧɢ�ɬɚ�ɫɜɢɧɢɧɢ�ɧɚ�ɡɦɿɧɭ: ɚ) ɦɚɫɨɜɨʀ�ɱɚɫɬɤɢ�ɜɨɥɨɝɢ, %; ɛ) ȼɁɁ, % 

  

Ɋɢc. 3. ȼɩɥɢɜ�ɜɧɟɫɟɧɧɹ�ȽȽ�ɧɚ�ɡɦɿɧɭ�ɪɇ: ɚ) ɹɥɨɜɢɱɢɧɢ; ɛ) ɫɜɢɧɢɧɢ 

Ɍɚɛɥɢɰɹ 1  
ɉɨɤɚɡɧɢɤɢ�ɹɤɨɫɬɿ�ɫɚɪɞɟɥɶɨɤ�ȱ�ɫɨɪɬɭ 

ɉɨɤɚɡɧɢɤɢ 
ɏɚɪɚɤɬɟɪɢɫɬɢɤɚ�ɡɪɚɡɤɿɜ 

ɡɚ�ȾɋɌɍ 4436:2005 
ɤɨɧɬɪɨɥɶɧɨɝɨ ɞɨɫɥɿɞɧɨɝɨ 

1. Ɂɨɜɧɿɲɧɿɣ�ɜɢɝɥɹɞ� Ɉɛɨɥɨɧɤɚ� ɡ� ɱɢɫɬɨɸ�ɫɭɯɨɸ�ɩɨɜɟɪɯɧɟɸ�ɛɟɡ� ɡɨɜɧɿɲɧɿɯ�ɩɨɲ-
ɤɨɞɠɟɧɶ 

2. ȼɢɞ�ɧɚ�ɪɨɡɪɿɡɿ Ɏɚɪɲ� ɫɜɿɬɥɨ�ɪɨɠɟɜɨɝɨ� ɤɨ-
ɥɶɨɪɭ, ɛɟɡ�ɩɭɫɬɨɬ�ɜɫɟɪɟɞɢɧɿ 
ɞɨɛɪɟ�ɩɟɪɟɦɿɲɚɧɢɣ. 

Ɏɚɪɲ� ɫɜɿɬɥɨ�ɪɨɠɟɜɨɝɨ� ɤɨ-
ɥɶɨɪɭ�ɡ�ɫɿɪɭɜɚɬɢɦ�ɜɿɞɬɿɧɤɨɦ 
ɛɟɡ�ɩɭɫɬɨɬ� ɜɫɟɪɟɞɢɧɿ, ɞɨɛɪɟ 
ɩɟɪɟɦɿɲɚɧɢɣ. 

3. Ɂɚɩɚɯ�ɿ�ɫɦɚɤ ȼɥɚɫɬɢɜɢɣ� ɞɚɧɨɦɭ� ɜɢɞɭ 
ɩɪɨɞɭɬɭ, ɡ� ɚɪɨɦɚɬɨɦ� ɩɪɹ-
ɧɨɳɿɜ. 

ȼɥɚɫɬɢɜɢɣ� ɞɚɧɨɦɭ� ɜɢɞɭ 
ɩɪɨɞɭɬɭ, ɡ� ɚɪɨɦɚɬɨɦ� ɩɪɹ-
ɧɨɳɿɜ�ɿ�ɡ�ɥɟɝɤɢɦ�ɩɪɢɫɦɚɤɨɦ 
ɝɪɢɛɿɜ. 

4. Ʉɨɧɫɢɫɬɟɧɰɿɹ ɋɨɤɨɜɢɬɚ, ɩɪɭɠɧɚ 
5. Ɇɚɫɨɜɚ� ɱɚɫɬɤɚ 
ɤɭɯɨɧɧɨʀ�ɫɨɥɿ, % 

1,2-1,5 
1,3 

 
1,25 

6. Ɇɚɫɨɜɚ� ɱɚɫɬɤɚ 
ɜɨɥɨɝɢ, %,  
ɧɟ�ɛɿɥɶɲɟ 

75 
74,1 

 
73,3 

7. Ɇɚɫɨɜɚ�ɱɚɫɬɤɚ�ɧɿ-
ɬɪɢɬɭ�ɧɚɬɪɿɸ,  
ɦɝ�ɧɚ 100 ɝ 0,005 0,0042 
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ɯɿɬɢɧɭ, ɹɤɢɣ�ɜɚɠɤɨ�ɩɟɪɟɪɨɛɥɹɽɬɶɫɹ�ɨɪɝɚɧɿɡɦɨɦ�ɿ�ɜɢɦɚ-
ɝɚɽ� ɩɨɩɟɪɟɞɧɶɨʀ� ɨɛɪɨɛɤɢ. Ʉɥɿɬɤɨɜɢɧɚ�ɠ� ɝɪɢɛɿɜ� ɝɥɢɜɚ 
ɧɟ�ɦɿɫɬɢɬɶ� ɡɧɚɱɧɢɯ�ɤɿɥɶɤɨɫɬɟɣ� ɯɿɬɢɧɭ, ɬɨɦɭ�ɧɟ� ɜɢɦɚ-
ɝɚɽ�ɩɪɨɦɢɫɥɨɜɨʀ�ɨɛɪɨɛɤɢ, ɚ�ɜɿɞɫɭɬɧɿɫɬɶ�ɜ�ɝɥɢɜɿ�ɝɿɪɱɢɱ-
ɧɢɯ�ɦɚɫɟɥ�ɬɚ� ɿɧɲɢɯ�ɩɨɞɪɚɡɧɸɸɱɢɯ�ɪɟɱɨɜɢɧ�ɞɨɡɜɨɥɹɽ 
ɪɟɤɨɦɟɧɞɭɜɚɬɢ� ɝɪɢɛɢ� ɝɪɭɩɚɦ� ɧɚɫɟɥɟɧɧɹ, ɹɤɢɦ� ɿɧɲɿ 
ɝɪɢɛɢ�ɩɪɨɬɢɩɨɤɚɡɚɧɿ. 

ȼɩɥɢɜ�ɝɪɢɛɿɜ�ɝɥɢɜɚ�ɧɚ�ɡɦɿɧɭ�ɬɟɯɧɨɥɨɝɿɱɧɢɯ�ɜɥɚ-
ɫɬɢɜɨɫɬɟɣ� ɦ
ɹɫɧɢɯ� ɫɢɫɬɟɦ� ɜɫɬɚɧɨɜɥɸɜɚɥɢ� ɡɚ� ɡɦɿɧɚɦɢ 
ɩɨɤɚɡɧɢɤɿɜ�ɭ�ɦɨɞɟɥɶɧɢɯ�ɡɪɚɡɤɚɯ. Ⱦɥɹ�ʀɯ�ɩɪɢɝɨɬɭɜɚɧɧɹ 
ɜɢɤɨɪɢɫɬɨɜɭɜɚɥɢ� ɦ
ɹɫɨ� ɹɥɨɜɢɱɢɧɭ� ɿ� ɫɜɢɧɢɧɭ,  ɹɤɿ 
ɩɨɞɪɿɛɧɸɜɚɥɢ�ɞɨ�ɪɨɡɦɿɪɿɜ 1-2 ɦɦ�ɿ�ɡ�ɤɨɠɧɨɝɨ�ɜɢɞɭ�ɝɨ-
ɬɭɜɚɥɢ�ɤɨɧɬɪɨɥɶɧɿ�ɿ�ɞɨɫɥɿɞɧɿ�ɡɪɚɡɤɢ. 

Ƚɪɢɛɢ� ɝɥɢɜɢ, ɩɿɫɥɹ� ɡɚɱɢɫɬɤɢ� ɿ� ɜɿɡɭɚɥɶɧɨɝɨ� ɤɨɧ-
ɬɪɨɥɸ� ɛɥɚɧɲɭɜɚɥɢ� ɩɚɪɨɸ 3-5 ɯɜɢɥɢɧ� ɿɡ� ɧɚɫɬɭɩɧɢɦ 
ɫɬɿɤɚɧɧɹɦ�ɜɨɥɨɝɢ�ɿ�ɩɨɞɪɿɛɧɟɧɧɹɦ. ɍ�ɞɨɫɥɿɞɧɿ�ɡɪɚɡɤɢ�ɡ 
ɹɥɨɜɢɱɢɧɢ� ɬɚ� ɫɜɢɧɢɧɢ� ɜɧɨɫɢɥɢ� ɩɿɞɝɨɬɨɜɥɟɧɿ� ȽȽ� ɜ 
ɤɿɥɶɤɨɫɬɿ�ɜɿɞ 0 ɞɨ 5 % ɿɡ�ɤɪɨɤɨɦ 1 % ɿ�ɩɟɪɟɦɿɲɭɜɚɥɢ�ɧɚ 
ɦɿɤɪɨɤɭɬɬɟɪɿ. ɍ� ɤɨɧɬɪɨɥɶɧɢɯ� ɿ� ɞɨɫɥɿɞɧɢɯ� ɡɪɚɡɤɚɯ 
ɜɢɡɧɚɱɚɥɢ�ɨɫɧɨɜɧɿ� ɩɨɤɚɡɧɢɤɢ� ɡɚ� ɡɚɝɚɥɶɧɨɩɪɢɣɧɹɬɢɦɢ 
ɦɟɬɨɞɢɤɚɦɢ [2]: ɦɚɫɨɜɭ� ɱɚɫɬɤɭ� ɜɨɥɨɝɢ – ɦɟɬɨɞɨɦ 
ɜɢɫɭɲɭɜɚɧɧɹ; ɜɨɥɨɡɜ¶ɹɡɭɸɱɭ� ɡɞɚɬɧɿɫɬɶ (ȼɁɁ) – ɦɟɬɨ-
ɞɨɦ� ɩɪɟɫɭɜɚɧɧɹ; ɝɪɚɧɢɱɧɟ�ɧɚɩɪɭɠɟɧɧɹ� ɡɫɭɜɭ (ȽɇɁ) – 
ɦɟɬɨɞɨɦ� ɩɟɧɟɬɪɚɰɿʀ; ɪɇ – ɩɨɬɟɧɰɿɨɦɟɬɪɢɱɧɢɦ� ɦɟɬɨ-
ɞɨɦ; ɜɬɪɚɬɢ�ɩɪɢ�ɬɟɪɦɨɨɛɪɨɛɰɿ – ɡɜɚɠɭɜɚɧɧɹɦ�ɡɪɚɡɤɿɜ 
ɞɨ� ɿ� ɩɿɫɥɹ� ɬɟɪɦɨɨɛɪɨɛɤɢ (ɩɿɫɥɹ� ɞɨɫɹɝɧɟɧɧɹ� ɜ� ɰɟɧɬɪɿ 
ɡɪɚɡɤɚ 72 °ɋ). Ɂɚ�ɨɬɪɢɦɚɧɢɦɢ�ɞɚɧɢɦɢ�ɛɭɥɢ�ɩɨɛɭɞɨɜɚɧɿ 
ɝɪɚɮɿɤɢ� ɡɦɿɧ� ɨɫɧɨɜɧɢɯ�ɩɨɤɚɡɧɢɤɿɜ�ɦ
ɹɫɧɢɯ�ɮɚɪɲɟɜɢɯ 
ɫɢɫɬɟɦ� ɩɪɢ� ɜɧɟɫɟɧɧɿ� ɝɪɢɛɿɜ� ɝɥɢɜɢ (ɪɢɫɭɧɤɢ 1–3). Ɂ 
ɝɪɚɮɿɤɿɜ�ɜɢɞɧɨ, ɳɨ�ɜɜɟɞɟɧɧɹ�ȽȽ� ɩɪɢɡɜɨɞɢɬɶ�ɞɨ�ɡɦɿɧɢ 
ɮɭɧɤɰɿɨɧɚɥɶɧɨ�ɬɟɯɧɨɥɨɝɿɱɧɢɯ� ɜɥɚɫɬɢɜɨɫɬɟɣ� ɮɚɪɲɟ-
ɜɢɯ�ɫɢɫɬɟɦ, ɚ�ɫɚɦɟ, ɫɩɨɱɚɬɤɭ�ɞɟɳɨ�ɡɧɢɠɭɽɬɶɫɹ, ɚ�ɩɨɬɿɦ 
ɡɛɿɥɶɲɭɽɬɶɫɹ�ɦɚɫɨɜɚ�ɱɚɫɬɤɚ�ɜɨɥɨɝɢ, ɳɨ�ɩɪɢɡɜɨɞɢɬɶ�ɞɨ 
ɡɧɢɠɟɧɧɹ�ɜɨɥɨɝɨɡɜ¶ɹɡɭɸɱɨʀ�ɡɞɚɬɧɨɫɬɿ�ɮɚɪɲɭ�ɿ�ɪɨɡɦ
ɹ-

ɤɲɟɧɧɹ� ɤɨɧɫɢɫɬɟɧɰɿʀ (ɡɚ� ɡɧɚɱɟɧɧɹɦɢ� ȽɇɁ). ȼɟ-
ɥɢɱɢɧɚ�ɪɇ�ɩɪɚɤɬɢɱɧɨ�ɧɟ�ɡɦɿɧɸɽɬɶɫɹ. ȼɬɪɚɬɢ�ɩɪɢ 
ɬɟɪɦɨɨɛɪɨɛɰɿ� ɡɪɨɫɬɚɸɬɶ� ɩɨ�ɦɿɪɿ� ɞɨɞɚɜɚɧɧɹ� ɝɪɢ-
ɛɿɜ�ɜ�ɦ
ɹɫɧɢɣ�ɮɚɪɲ. ɇɚ�ɩɿɞɫɬɚɜɿ�ɚɧɚɥɿɡɭ�ɨɬɪɢɦɚ-
ɧɢɯ�ɞɚɧɢɯ�ɛɭɜ�ɡɪɨɛɥɟɧɢɣ�ɜɢɫɧɨɜɨɤ, ɳɨ�ɜ�ɪɟɰɟɩ-
ɬɭɪɚɯ�ɤɨɜɛɚɫɧɢɯ�ɜɢɪɨɛɿɜ�ɦɨɠɥɢɜɚ�ɡɚɦɿɧɚ�ɦ
ɹɫɧɨʀ 
ɫɢɪɨɜɢɧɢ� ɧɚ� ɝɪɢɛɢ� ɝɥɢɜɚ, ɩɪɢ� ɰɶɨɦɭ� ɧɚɣɛɿɥɶɲ 
ɪɚɰɿɨɧɚɥɶɧɨ� ɡɚɦɿɧɸɜɚɬɢ� ɹɥɨɜɢɱɢɧɭ� ɧɟ� ɛɿɥɶɲɟ 
4 %, ɫɜɢɧɢɧɭ – ɞɨ 3 %. 

ȼɢɤɨɪɢɫɬɨɜɭɸɱɢ�ɪɟɰɟɩɬɭɪɭ�ɫɚɪɞɟɥɶɨɤ�ȱ�ɫɨ-
ɪɬɭ� ɹɤ� ɤɨɧɬɪɨɥɶɧɢɣ� ɡɪɚɡɨɤ� ɛɭɥɚ� ɪɨɡɪɨɛɥɟɧɚ� ɪɟ-
ɰɟɩɬɭɪɚ�ɫɚɪɞɟɥɶɨɤ�ɝɪɢɛɧɢɯ�ȱ�ɫɨɪɬɭ. ɍ�ɪɟɰɟɩɬɭɪɿ 

ɞɨɫɥɿɞɧɢɯ� ɡɪɚɡɤɿɜ�ɩɪɨɜɨɞɢɥɢ� ɡɚɦɿɧɭ 4 % ɹɥɨɜɢɱɢɧɢ� ȱ 
ɫɨɪɬɭ�ɿ 3 % ɫɜɢɧɢɧɢ�ɧɚɩɿɜɠɢɪɧɨʀ�ɧɚ�ɩɿɞɝɨɬɨɜɥɟɧɿ�ɝɪɢ-
ɛɢ�ɝɥɢɜɚ. ɉɪɢɝɨɬɭɜɚɧɧɹ�ɤɨɜɛɚɫɧɨɝɨ�ɮɚɪɲɭ�ɿ�ɬɟɪɦɨɨɛ-
ɪɨɛɤɭ�ɫɚɪɞɟɥɶɨɤ�ɩɪɨɜɨɞɢɥɢ�ɡɚ�ɡɚɝɚɥɶɧɨɩɪɢɣɧɹɬɨɸ�ɬɟ-
ɯɧɨɥɨɝɿɱɧɨɸ�ɫɯɟɦɨɸ: ɩɿɞɝɨɬɨɜɤɚ�ɫɢɪɨɜɢɧɢ, ɫɤɥɚɞɚɧɧɹ 
ɮɚɪɲɭ, ɮɨɪɦɭɜɚɧɧɹ� ɫɚɪɞɟɥɶɨɤ, ɬɟɪɦɨɨɛɪɨɛɤɚ, ɤɨɧɬ-
ɪɨɥɶ� ɹɤɨɫɬɿ. əɤɿɫɬɶ� ɨɬɪɢɦɚɧɢɯ� ɤɨɧɬɪɨɥɶɧɢɯ� ɿ� ɞɨ-
ɫɥɿɞɧɢɯ� ɡɪɚɡɤɿɜ� ɜɢɡɧɚɱɚɥɢ� ɡɚ� ɨɪɝɚɧɨɥɟɩɬɢɱɧɢɦɢ� ɬɚ 
ɮɿɡɢɤɨ�ɯɿɦɿ- 
ɱɧɢɦɢ� ɩɨɤɚɡɧɢɤɚɦɢ, ɡɧɚɱɟɧɧɹ� ɹɤɢɯ� ɩɪɟɞɫɬɚɜɥɟɧɿ� ɜ 
ɬɚɛɥɢɰɿ 1. 

Ɂ�ɞɚɧɢɯ�ɬɚɛɥɢɰɿ 1 ɜɢɩɥɢɜɚɽ, ɳɨ�ɫɚɪɞɟɥɶɤɢ�ɝɪɢɛɧɿ 
ɦɚɸɬɶ� ɞɨɫɢɬɶ� ɳɿɥɶɧɭ� ɤɨɧɫɢɫɬɟɧɰɿɸ, ɩɪɢɽɦɧɢɣ 
ɡɨɜɧɿɲɧɿɣ� ɜɢɝɥɹɞ, ɫɦɚɤ� ɿ�ɚɪɨɦɚɬ�ɦɚɜ� ɥɟɝɤɢɣ� ɝɪɢɛɧɢɣ 
ɩɪɢɫɦɚɤ, ɦɚɫɨɜɚ�ɱɚɫɬɤɚ�ɜɨɥɨɝɢ, ɫɨɥɿ� ɿ�ɧɿɬɪɢɬɭ�ɧɚɬɪɿɸ 
ɜɿɞɩɨɜɿɞɚɥɚ�ɧɨɪɦɿ. 

ȼɪɚɯɨɜɭɸɱɢ� ɧɚɹɜɧɿɫɬɶ� ɜ� ɫɚɪɞɟɥɶɤɚɯ� ɝɪɢɛɧɢɯ 
ɪɨɫɥɢɧɧɨʀ� ɫɢɪɨɜɢɧɢ� ɛɭɜ� ɜɢɡɧɚɱɟɧɢɣ� ɬɟɪɦɿɧ� ʀɯ 
ɡɛɟɪɿɝɚɧɧɹ. Ⱦɥɹ�ɰɶɨɝɨ�ɜɢɝɨɬɨɜɥɟɧɿ�ɡɪɚɡɤɢ�ɩɨɦɿɳɚɥɢ�ɜ 
ɯɨɥɨɞɢɥɶɧɭ�ɤɚɦɟɪɭ, ɞɟ�ɡɛɟɪɿɝɚɥɢ�ɩɪɢ�ɬɟɦɩɟɪɚɬɭɪɿ (2–
6 °ɋ) ɩɟɪɿɨɞɢɱɧɨ� ɜɢɡɧɚɱɚɸɱɢ� ɜ� ɧɢɯ� ɡɦɿɧɭ� ɡɚɝɚɥɶɧɨʀ 
ɤɿɥɶɤɨɫɬɿ�ɦɿɤɪɨɨɪɝɚɧɿɡɦɿɜ (ɬɚɛɥɢɰɹ 2). 

əɤ� ɜɢɩɥɢɜɚɽ� ɡ� ɞɚɧɢɯ� ɬɚɛɥɢɰɿ 2, ɜ� ɫɚɪɞɟɥɶɤɚɯ 
ɝɪɢɛɧɢɯ�ɜɿɞɛɭɜɚɽɬɶɫɹ�ɛɿɥɶɲ�ɲɜɢɞɤɢɣ�ɪɨɡɜɢɬɨɤ�ɦɿɤɪɨ-
ɨɪɝɚɧɿɡɦɿɜ, ɧɿɠ� ɜ� ɤɨɧɬɪɨɥɶɧɢɯ� ɡɪɚɡɤɚɯ. Ɍɟɪɦɿɧ 
ɡɛɟɪɿɝɚɧɧɹ� ɫɚɪɞɟɥɶɨɤ� ɝɪɢɛɧɢɯ� ɫɤɥɚɞɚɜ 42 ɝɨɞ, ɤɨɧ-
ɬɪɨɥɶɧɨɝɨ�ɡɪɚɡɤɭ – 48 ɝɨɞ. 

Ɍɚɤɢɦ� ɱɢɧɨɦ, ɩɪɨɜɟɞɟɧɿ� ɞɨɫɥɿɞɠɟɧɧɹ� ɩɨɤɚɡɚɥɢ, 
ɳɨ�ɜ�ɪɟɰɟɩɬɭɪɚɯ�ɤɨɜɛɚɫɧɢɯ�ɜɢɪɨɛɿɜ�ɦɨɠɧɚ�ɩɪɨɜɨɞɢɬɢ 
ɱɚɫɬɤɨɜɭ� ɡɚɦɿɧɭ� ɦ
ɹɫɧɨʀ� ɫɢɪɨɜɢɧɢ� ɧɚ� ɝɪɢɛɢ, ɚɥɟ� ɩɪɢ 
ɰɶɨɦɭ�ɧɟɨɛɯɿɞɧɨ�ɜɫɬɚɧɨɜɥɸɜɚɬɢ�ɫɬɭɩɿɧɶ�ɡɚɦɿɧɢ�ɬɚ�ɩɨ-
ɩɟɪɟɞɧɸ�ɩɿɞɝɨɬɨɜɤɭ�ɞɥɹ�ɤɨɠɧɨɝɨ�ɜɢɞɭ�ɝɪɢɛɿɜ�ɨɤɪɟɦɨ. 
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ɆɈȽɂɅəɇɋɖɄȺ�ɇ�Ɉ., ɤɚɧɞ. ɬɟɯɧ. ɧɚɭɤ, ɚɫɢɫɬɟɧɬ  
Ɉɞɟɫɶɤɚ�ɧɚɰɿɨɧɚɥɶɧɚ�ɚɤɚɞɟɦɿɹ�ɯɚɪɱɨɜɢɯ�ɬɟɯɧɨɥɨɝɿɣ 

ȼɉɅɂȼ�ȼȱɌȺɆȱɇȱȼ�Ⱥ, ȿ, ȕ – ɄȺɊɈɌɂɇɍ�ɌȺ�Ȳɏ�ɄɈɆɉɅȿɄɋȱȼ�ɇȺ�ȽȺɅɖ-
ɆɍȼȺɇɇə�ɈɄɂɋɇɘȼȺɅɖɇɂɏ�ɉɊɈɐȿɋȱȼ�ɉɊɂ�ɁȻȿɊȱȽȺɇɇȱ�ɋɉɊȿȾȱȼ 

ȼ�ɪɨɛɨɬɿ�ɧɚɜɟɞɟɧɿ  ɪɟɡɭɥɶɬɚɬɢ�ɞɨɫɥɿɞɠɟɧɶ�ɜɩɥɢɜɭ�ɜɿɬɚɦɿɧɿɜ�Ⱥ, 
ȿ, ȕ�ɤɚɪɨɬɢɧɭ�ɬɚ�ʀɯ�ɤɨɦɩɥɟɤɫɿɜ�ɧɚ�ɝɚɥɶɦɭɜɚɧɧɹ�ɨɤɢɫɧɸɜɚɥɶɧɢɯ�ɩɪɨ-
ɰɟɫɿɜ�ɩɪɢ�ɡɛɟɪɿɝɚɧɧɿ�ɫɩɪɟɞɿɜ. 

Ʉɥɸɱɨɜɿ�ɫɥɨɜɚ:�ɫɩɪɟɞɢ, ɝɚɥɶɦɭɜɚɧɧɹ�ɨɤɢɫɧɸɜɚɥɶɧɢɯ�ɩɪɨɰɟ-
ɫɿɜ, ɜɿɬɚɦɿɧɢ�Ⱥ, ȿ, ȕ�ɤɚɪɨɬɢɧ�ɬɚ�ʀɯ�ɤɨɦɩɥɟɤɫɢ, ɡɛɟɪɿɝɚɧɧɹ. 

The article presents results of research of influence of vitamins 
A, E, ȕ-carotene and their complexes  to inhibition of oxidative process-
es at storage of spreads. 

Keywords: spreads, inhibition of oxidative processes, vitamins 
A, E, ȕ-carotene and their complexes, storage. 

ȼ�ɞɚɧɢɣ�ɱɚɫ�ɡɧɚɱɧɚ�ɱɚɫɬɢɧɚ�ɠɢɪɿɜ, ɹɤɿ�ɜɢɤɨɪɢɫ-
ɬɨɜɭɸɬɶ� ɜ� ɯɚɪɱɭɜɚɧɧɿ, ɩɪɟɞɫɬɚɜɥɟɧɚ� ɤɨɦɛɿɧɨɜɚɧɢɦɢ 
ɠɢɪɚɦɢ. ɋɬɜɨɪɟɧɧɹ� ɰɢɯ� ɩɪɨɞɭɤɬɿɜ� ɞɚɽ� ɦɨɠɥɢɜɿɫɬɶ 
ɡɛɚɝɚɬɢɬɢ� ɯɚɪɱɭɜɚɧɧɹ� ɩɨɥɿɧɟɧɚɫɢɱɟɧɢɦɢ� ɠɢɪɧɢɦɢ 
ɤɢɫɥɨɬɚɦɢ�ɩɪɢ� ɨɞɧɨɱɚɫɧɨɦɭ� ɡɧɢɠɟɧɧɿ� ɪɿɜɧɹ� ɯɨɥɟɫɬɟ-
ɪɢɧɭ, ɧɚɫɢɱɟɧɢɯ�ɠɢɪɧɢɯ� ɤɢɫɥɨɬ� ɬɚ� ɟɧɟɪɝɟɬɢɱɧɨʀ� ɰɿɧ-
ɧɨɫɬɿ, ɳɨ�ɞɭɠɟ�ɚɤɬɭɚɥɶɧɨ�ɭ�ɡɜ
ɹɡɤɭ�ɡɿ�ɡɛɿɥɶɲɟɧɧɹɦ�ɱɢ-
ɫɥɚ�ɫɟɪɰɟɜɨ�ɫɭɞɢɧɧɢɯ�ɡɚɯɜɨɪɸɜɚɧɶ [1]. 

Ɍɚɛɥɢɰɹ 2  
Ɂɚɝɚɥɶɧɚ�ɤɿɥɶɤɿɫɬɶ�ɦɿɤɪɨɨɪɝɚɧɿɡɦɿɜ�ɜ�ɤɨɧɬɪɨɥɶɧɢɯ�ɿ  

ɞɨɫɥɿɞɧɢɯ�ɡɪɚɡɤɚɯ�ɫɚɪɞɟɥɶɨɤ�ȱ�ɫɨɪɬɭ 

Ɍɟɪɦɿɧ�ɡɛɟɪɿɝɚɧɧɹ 
ɩɪɢ t=(2y6) °ɋ 

Ɂɚɝɚɥɶɧɟ�ɦɿɤɪɨɛɧɟ�ɱɢɫɥɨ, ɲɬɭɤ, 1·106 
ɤɨɧɬɪɨɥɶ ɞɨɫɥɿɞɧɢɣ�ɡɪɚɡɨɤ 

0 ɝɨɞɢɧ 2,6 2,6 
12 ɝɨɞɢɧ 2,8 3,1 
24 ɝɨɞɢɧ 3,4 3,7 
36 ɝɨɞɢɧ 4,1 4,3 
42 ɝɨɞɢɧ 4,4 4,9 
48 ɝɨɞɢɧ 4,7 5,5 
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